McCALL’S COOKING SCHOOL 


rom the pretty syrup-glazed lemon slices on top to 
the lemon custard filling inside, this smooth, sweet tart is 
guaranteed to make you smile—not pucker. For a 
special touch, pick (or purchase) some pansies, violets or 
evening primroses, and make edible sugared flowers 
for garnishes. (Blossoms should be pesticide-free 
of course, and the fewer petals the better—they’ II dry, 
faster.) For directions, see next page. ere 
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SUBSCRIBE TO THE MCCALL'S COOKING SCHOOL! (A UNIQUE LOW-COST MONTHLY PROGRAM. ) HUNDREDS OF MISTAKE-PROOF, STEP-BY-STEP, FULL-COLOR RECIPES. COVERING EVERY 
COOKING CATEGORY. FOR INFORMATION, WRITE: MCCALL'S COOKING SCHOOL, DEPT. MCS, 245 LONG HILL ROAD, MIDDLETOWN, CONNECTICUT 06457. 
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1 Day ahead, prepare flowers and lemon slices: Cut 


flowers with an inch of stem before sugaring. Dip tiny 
paintbrush in egg white; coat both sides of petals. Us- 
ing a teaspoon, over a bowl, lightly sprinkle both sides 
of petals with sugar, shaking off excess. Dry on rack. 


3 Make pastry: In bowl, with pastry blender, mix flour, 2 
tablespoons sugar and the salt. Cut in butter until dough 
forms particles the size of small peas. With fork, stir in 
egg; blend well. Shape into ball; flatten slightly. On 
floured pastry cloth, roll out to an 11¥%-inch circle. 
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5 Carefully pour filling into baked pastry on oven rack. 
Bake 20 to 25 minutes longer, or until filling is set. Cool 
on rack. Refrigerate 1% hours. Gently remove outer rim 
of pan from pastry, keeping on pan bottom. Transfer to 
plate. Drain lemon slices; reserve V2 cup syrup. 


2 In saucepan, bring 3 cups water to boiling. Remove 
from heat. Add lemon slices; cover; let stand 5 minutes. 
Drain in colander. In same pan, boil 1 cup sugar, the 
corn syrup and ¥2 cup water. Add lemons; simmer 10 
minutes. Remove from heat. Let stand overnight. 


4 Preheat oven to 375F. Line 10-inch tart pan with 
removable bottom with pastry. Using rolling pin, roll 
over tart pan to trim pastry edge even with rim of pan. 
Bake 25 minutes. Reduce oven temperature to 350F. 
Make filling: In 4-cup measure mix filling ingredients. 


6 Over medium heat, boil syrup to reduce to % cup; 
cool. Overlap lemon slices on tart; brush with syrup. 
Garnish plate with flowers and lemon leaves, if desired. 
To serve: With scissors, cut through lemon slices to 
form 10 wedges; with knife, cut through. Serves 10. 


LEMON CUSTARD TART 


SUGARED FLOWERS 1 cup sugar 


1 egg, lightly beaten 


About 2 dozen fresh flowers, ?/, cup light corn syrup FILLING 

preferably home-grown Y2 cup water 4 large eggs 

pansies PASTRY 1 cup sugar 
1 large egg white 1% cups unsifted all-purpose 2 tablespoons butter or 
Sugar flour margarine, melted 


GLAZED LEMON SLICES 
4 lemons, unpeeled, sliced 
Ys inch thick 
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2 tablespoons sugar 
Ye teaspoon Salt 
Ys cup butter or margarine 


1 tablespoon grated lemon peel 
Y2 cup lemon juice 
Ye cup water 


